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			When I think about Balance, I think about my friend and favorite chef Monique King. I met her while shucking oysters, waiting tables, and bartending at Soul Kitchen in Wicker Park, at the intersection of North, Damen, and Milwaukee (known to locals as “The Crotch”).

			One of the stars of the menu was a pecan-crusted catfish, coated in Dijon mustard, dredged in cornmeal and ground pecans, sautéed, and then topped with a lemon butter pan sauce. I’ve had lemon with seafood a million times, but the way the sharp mustard and bright lemon juice balanced out the fatty pecans and sweet, round cornmeal makes me drool as I sit here and write this twenty-five years later.

			Monique knew exactly how to strike the right Balance between fat, acid, bitterness, and sweetness—a skill that divides good chefs from great ones and mediocre dishes from excellent ones. It’s also one of the most important things a bartender can do to make cocktails that don’t suck. There must be equilibrium between booze, acid, sugar, bitter, strong, subtle, rich, and it doesn’t just happen magically when you combine ingredients according to a spec.

			When you set out to make a drink—even one you’ve mixed a dozen times already—you have to consider the character and behavior of every ingredient, nail your jiggering and mixing techniques, recall what good Balance tastes like, and then diagnose problems and fix them when they arise. Balance isn’t just one singular and unchanging target to hit. It shifts and evolves at the mercy of room temperature, glassware, ice quality, ancillary water content, and the fickle habits of the drinker. You have to take all of that into consideration and devise a plan of attack for making a drink that will taste good at the first, middle, and last sip. That’s how you create a cocktail that is enjoyable from start to finish—a cocktail that is precisely and holistically Balanced.

			Understanding Your Ingredients

			In this section we’ll first look at the most common elements used to make cocktails—the booze, sugar, citrus, and bitters—individually and in painstaking detail. Later, we’ll talk about how to combine all four via the magic of shaking and stirring. Read this lesson start to finish, as each section builds upon the others. In the end you should be able to make Balanced drinks with consistency.

			Booze

			When you’re learning a sport like soccer, you need to learn how to pass and shoot the ball so you don’t have to think about it when you’re under pressure. The bartender’s primary tool is booze. That is why at The Violet Hour, we highly recommend that our bartenders have tasted every bottle behind the bar, understand the properties of each, and have at least one cool fact to whip out when needed.

			
				* SHIFTY *

				How to Taste: The Brief Version

				You should definitely learn how to dissect and discuss the flavors of different whiskeys, rums, gins, etc., so you have a sense of what they taste like. If you haven’t done this before, pick up a copy of F. Paul Pacult’s Kindred Spirits for the long version. Here is that advice distilled.

				
						
						Pour it into a glass.

					

						
						Smell before you sip.

					

						
						Gently roll the spirit around in your mouth. Spit.

					

						
						Repeat step three, considering Aroma.

					

						
						Sip, spit (or not), sip again.

					

				

			

			When tasting spirits or cocktails, we are not just looking for the flavor of what is in your mouth. I consider flavor the least important thing about cocktail making! If you’re working with good shit—that is, high-quality spirits, a menagerie of syrups and bitters, fresh citrus for juice and garnish—the drink better fucking taste good because the flavor in all those things has been given to you by dozens of hardworking people, from the distiller to the coworker who made the syrups to Mother Nature herself. You just have to combine all those things in the right ratios and not fall on your face while doing it.

			Instead, we taste and evaluate for other reasons. The first is the level of alcohol in the spirit. Its alcohol by volume (ABV) is the primary factor that will determine how you approach mixing and what other ingredients should star in the show that is your cocktail. Pay attention to how much the spirits “burn”—i.e., how they attack the taste buds when you sip them. Do this often, and you should eventually be able to get a sense for what is high- or low-proof based on how it sizzles on your palate. Make a good habit of bookmarking the proof of whatever booze you are using in your brain every time you grab a bottle to mix.

			Next, one of the more valuable skills we teach is how to properly describe what you are tasting. Evocative descriptions help cement memories! I was tasting tequila one day with the formidable nose of Joaquín Simó.[*1] He took a whiff and a taste of a reposado and said, paraphrased, “This is reminiscent of the cotton candy at the fair my family used to go to; the cart had a diesel motor chugging away a couple of feet from it, so when you started eating, you got this combination of pink cloud candy, vanilla, fuel, and oil flavors. This tequila tastes like that, but in a beautiful way.” When he said that, I was transported to that very time and place. It helped me find a way to remember that flavor profile forever.

			We didn’t have the same standard set of wine-world descriptions for things. We created a language as we went, and Toby would always appreciate it when you came back with some weird-ass shit. Like Amaro Sibilla—I would always say it reminded me of figs, with a lingering finish of Catholicism, because there was an incense element to it that felt kind of churchy. We talked about drinks based on how they made us feel.

			

			—Nandini Khaund, 2007–2015

			We aim to find descriptions for all three stages of tasting: the attack,[*2] mid-palate,[*3] and finish.[*4] Think about this process as more like looking at clouds and seeing shapes like a bunny or a dragon, and less like picking up the flavors of garlic and basil in a marinara. Your subjective palate is going to latch onto things that will be different from what everybody else detects. We all have different likes and dislikes, flavor memories, and backgrounds. This is what makes drinking and creating cocktails intriguing and a source of never-ending gratification and fun.

			When you taste, ask yourself about what you’re tasting: What’s your first impression? What does this taste remind you of? Can you associate it with a memory? Take the first flavor idea that comes to mind and then push it three steps further. For example: The Pedro Ximénez sherry you’re tasting has notes of dried fruit. Cool. What kind? Apricots or cherries? Brown raisins or golden raisins? Have those fruit notes been dried in the sun or in a dark larder with herbs hanging from the rafters? Did they end up in a jammy compote or in a pie baked with granola? Get weird! “Walking past a pallet of hydrangeas at the garden center” will stick in your brain tendrils much longer than “floral” will. There is no wrong answer in any of this, except not digging deep enough.

			✦ An Example:

			Spirit: Rhum agricole.

			Fact: Made with fresh-pressed sugarcane in Martinique.

			Scratching the surface: Tastes grassy.

			Digging deeper: Tastes like the chlorophyll from the stem of a fresh-cut flower.

			Hitting pay dirt: Tastes grassy and chlorophyll-y but in an after-it-rains-mud-on-the-ground situation; maybe the mud is clay; some cooked petrol notes and cake batter flavors in there, too.

			To further this education, I like to identify a spirit in each category that I judge all other spirits against. A touchstone, if you will. In life, everything is judged against something else: good and evil, joy and misery, juniper-y gin and citrus-forward gin. Yes, the quality of the spirit matters in this conversation, and life is too short to drink from the well, so what I really mean is evaluating spirits on their inherent characteristics and noticing how they compare to others, not if one is “better” than another. I have a touchstone brand for every spirit: my quintessential bourbon, rye, tequila, pear brandy, and beyond. The gin I judge all others against is Beefeater. I know Beefeater, I love Beefeater. So when I taste another gin I think, “Oh cool, this gin is a bit less juniper-y, more citrusy, with some unusual botanicals and a lower proof.” From there, I can play around with how to use it in a drink that will highlight those unique qualities.

			You can do that with every spirit, as well as having a “mind print” of liqueurs so when you taste something new, you can relate it to something you already know. “This French alpine liqueur is more like Bénédictine than Chartreuse, but it has the texture of high-octane génépy.” Like Albert Einstein said, in relativity, we set the stage for creativity. Or something like that.

			Go out and do this with every distillate you can get your hands on. Build that arsenal of spirits knowledge in your brain. Keep a tasting journal! Revisit stuff you already “know” to see if your palate has changed, because that happens, too. Once you have an encyclopedia’s worth of tasting notes and trivia points in your head, the process of creating a cocktail becomes easier. And finding ways to Balance ingredients in a drink becomes even more simple. You don’t have to fumble around trying to figure out how a rye differs from a bourbon because you put in the practice hours and now your bicycle kick comes naturally.
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			Syrups

			Sugar has a bad reputation in cocktails, probably thanks to the overly sweetened drinks of the ’70s through the early aughts. Today, many people perceive sweetness as trashy and unsophisticated, but sugar is a critical element in every cocktail because it makes booze more palatable and Balances the acid in a drink made with citrus juice. No decent drink is made without some form of sugar.[*5]

			There are many different types of sweeteners you can bring to a cocktail, and each one will have a different level of sweetness, or Brix,[*6] as the scientists like to say. Some bartenders might argue with this, but the exact Brix isn’t really important—having a general understanding of a syrup’s level of sweetness and how that relates to others is. I have a sweetness scale of 1 to 10 in my head, and as my central point of navigation, I’ve assigned simple syrup (1:1) a volume of 5, right smack in the middle. Everything else, I taste and drop onto that scale in relation to simple, so when I’m mixing up a drink or creating one, I have that information to draw on and can adjust my booze, acid, or bitters accordingly.

			Every syrup also has characteristics that go beyond “sweet.” For example, grenadine is sweeter than simple syrup, but is also hella tart, so it hovers around a 7.25. Chartreuse is really complex and Campari is wicked bitter, but both are also sticky sweet (and that monk juice is boozy as all tarnation), so those land on the scale at 2.7 and 4.1, respectively. You can’t just swap out the ratio of simple or Demerara syrup for fruit syrups or liqueurs because they are all much more complex than mere sucrose and water. And, as with all things, this is very subjective, so you need to figure out how all these things read on your palate and not simply memorize how they land on mine.

			Another important point: One of the most potentially counterintuitive and totally mind-blowing things I’ve learned about sweeteners during the course of writing this book is that 2:1 syrups are not twice as sweet as 1:1 syrups. YEP. The Brix of 1:1 simple syrup is 48%; the Brix of 2:1 Demerara syrup is 64%. So yes, Demerara is sweeter, but not twice as much. Remember this when you’re choosing which one to use in a drink.

			Nobody wants to make a drink that’s “too sweet.” We’ve all had that cocktail that made our molars sing an aria. I get that. So the goal with sugar in a cocktail is to find 	the…sweet spot, where drinks are sublime without being a dentist’s gold mine. Like a chef salting a dish within three grains of being too salty, you want to get to the tipping point where one more drop of syrup would make the drink too sweet, because that is how to create a luxe Texture. Most of the time you need to just push until your palate screams stop—between a few drops and a sixteenth of an ounce. An amount that wouldn’t change your morning venti coffee can make your cocktail creation killer.
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				Every sweetener should be evaluated in relation to others so you can figure out how to achieve balance when combining with booze, acid, and bitters. I use a scale of 1 to 10 to rank the relative sweetness of syrups at the bar. This is what works for me. Find out what works for you! And remember that liqueurs, amari, and spirits also have inherent sugar, so their sweetness needs to be considered in relation to your other sweetening agents when constructing a drink.
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				Maple Syrup

				This is never as sweet as I think it’s going to be, 3.75

				One of America’s oldest sweetening agents, and the most popular go-to before cane sugar became ubiquitous and cheap in the end of the nineteenth century, maple syrup is made from tree sap and brings a lovely, super subtle, earthy flavor to cocktails. Use Grade A Dark, Very Dark, or Grade B—the darker and more robust versions have a viscosity and flavor that shines even when matched with high-proof spirits.
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				Honey Syrup

				We do 3 honey to 1 water, so this is a 4.75 for me

				The oldest source of natural sweetness available to man (thanks, bees!), honey contributes flavor and a rich warming consistency to drinks. But the hefty weight and extreme sticky viscosity means it can be difficult to incorporate in its unadulterated state, which is why we always dilute honey into a syrup for ease of use. I like three parts honey to one part water, which is just enough to make it pourable while maintaining thickness.

				
					[image: 5]
				

				Simple Syrup

				5, the syrup on which every other syrup is compared

				Typically made from either cane sugar or beet sugar, the bags of generic table sugar you find at the grocery store are used to make 1:1 simple syrup—the most famous workhorse sweetener of them all. Thanks to the rigorous processing methods used to refine sugar into this finely ground, snow-white state (we’ll spare you the gory details), table sugar has almost no flavor or aroma whatsoever, which is why it’s perfect for pairing with unaged spirits—the way it plumps up the body and flavor of a drink while not altering the characteristics of the booze or other ingredients in the glass is truly remarkable.
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				Commercial Cane Syrup

				This is a solid 6

				Sometimes we use Petite Canne Sugar Cane Syrup from Martinique, as it is a Textural middle ground between simple and Demerara. This syrup is best utilized on a beach in Martinique when the Agricole is flowing freely. For a Ti’ Punch it’s a necessity.
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				Demerara Syrup

				I want it to be a 7.5 logically, but it’s a 6.5

				Demerara and white table sugar both come from sugarcane. White sugar is refined within an inch of its life, though, while Dem is the raw-ish version that comes from the first pressing of cane, so it has a more robust texture and sweetness. We primarily use a Demerara syrup when making cocktails with aged spirits, because the flavor and aromas match perfectly.
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				Brown Sugar

				Don’t overpack the measuring cup, and it should be close to Demerara, 6.75

				Sucrose crystals coated with a layer of molasses have great moist granules. The soft and chewy state of the sugar reads as thicker than Dem and simple before you even transform it into a syrup, which means it has more heftiness than both aforementioned options when syrup-ified. It’s great at smoothing out sharp bitterness and rough spice qualities in a drink.

				
					[image: 7.25]
				

				Grenadine

				Lotsa ways to make this, go for a 7.25

				A sweetener whose cocktail history dates back to the mid-1800s, true grenadine is simply pomegranate juice mixed with syrup. Many bars use only cooked or only fresh pomegranate juice for their house grenadine, a choice that swings from a syrup made up of only the bass notes of a timpani drum (cooked pom) or jangly like a hi-hat (only fresh). At TVH we blend fresh juice with reduced juice to merge the tart, astringent, grippy characteristics of the former with the darker, fatter, and more earthy qualities from the latter. Sheer opulence emerges from the reduced portion, and the brightness of the fresh juice lightens that rich essence up to a palatable Balance. Together, the two versions of pomegranate combine in a way that is over-the-top awesome, especially when combined with dry spirits like applejack, rye, and blanco tequila, where you need that extra dense syrup to create a glamorous mouthfeel.

				For more on syrups, go to this page.

				
					[image: ]
				

			

			
				[image: ]

			Citrus

			The acid you get from a lemon, grapefruit, or lime brings sunshine into your glass and, more important, a contrast to booze and sugar. Like a dollop of yogurt on a leg of braised lamb, or a splash of Crystal on a heaping bowl of gumbo, a sour wouldn’t be a sour without the mouthwatering addition of acidity. To make the best cocktail you can, your citrus juice needs to be fresh as fuck.

			That sounds easier than it is, because citrus and its delectable juice can be a huge wild card, with quality and acidity levels differing from region to region, season to season, month to month, hour to hour, and when it’s cold versus at room temperature. From the minute the juice hits the air, it starts to oxidize. At The Violet Hour we say citrus juice is at its best between the stages of “squeezed à la minute” up to twelve hours. We did our fair share of experiments and decided this is the measure that works best for our program.

			Some bartenders (thank you for doing this, Dave Arnold![*7]) have put forward the theory that four-hour-old juice is best for cocktails, as its acidic qualities have had plenty of time to mellow, shaving off the characteristics that read as too sharp and letting the oils that made their way from the peel into the juice during squeezing disperse. For me this is mostly splitting hairs. I’ve had many cocktails made with juice squeezed à la minute that were amazing, and I’m not sure if I could have possibly enjoyed them more if the juice had “breathed” for a couple of hours. So, this is one of those nerd-out-if-you-please or don’t-worry-and-don’t-bother kind of situation that’s best left up to your discretion. Do tests yourself to find what works for your palate.
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			The point here is to always taste your citrus before putting it into a cocktail. I’ve heard horror stories of bars using four-day-old juice, which must taste as fetid as the fermenting condiment you forgot about in the back of the fridge. Generally speaking, you can tell when lime juice is too old because it will look dusky, smell and taste acrid—not sour, but acrid, like battery acid or a blown fuse instead of citrus—as it oxidizes. Knowing the quality of your citrus juice before you start mixing is important, because if it lands on the tart or sweet side, you have that intel to adjust your spec accordingly: if it’s on the acidic side, you might have to add more sugar to achieve Balance, or vice versa.

			Aromatic Bitters

			Defined by a cacophony of herbs, spices, and other botanicals, bitters like Angostura and Peychaud’s—plus the wild world of new-school options like Bittercube, Bittermens, Bitter Truth, Scrappy’s, and so on—are called “non-potable” specifically because they are intended to be used as a flavoring element, not consumed solo.[*8] Like the atmospheric sound in a film, bitters are background support, adding complexity and filling the gaps that exist between sweet, sour, and boozy.

			Despite the tiny quantities in which they are used, bitters can have an enormous impact on a drink. Even one dash too far can screw up your Balance, and most commercial bitters come with dasher tops that are notoriously inconsistent in their measurements, throwing out too much or not enough depending on how full or empty the bottle is. When we opened The Violet Hour, we put everything in dropper bottles calibrated to dispense specific measurements with precise consistency for this reason. After a while, we decided that opening and closing them was too time-consuming, so now we use both styles; we’ve trained folks well enough on the foibles of the dasher bottle that we store some of the more frequently used bitters like Angostura and Peychaud’s in them so they can be grabbed quickly. The esoteric bitters we store in the dropper bottles since they aren’t used often. If the bar is full, those few seconds add up and can make a big difference in a guest’s experience.

			My rule of thumb when working with bitters is to always add them to the mixing vessel first. Getting into this habit ensures you’ll always remember them (believe me, when you’re in the weeds, it’s easy to forget a dash of this or that), and if you end up dashing too much because the bottle is almost empty, you can toss what’s in the glass or shaker without having to leave precious booze and other ingredients behind as well.

			Potable Bitters

			Also colloquially referred to as “bitters,” Italian amari like Campari, Fernet-Branca, Aperol, and Cynar and their international comrades (mostly from France) like Salers and Suze are typically a neutral base spirit macerated with herbs, citrus peels, roots, barks, and spices and then sweetened into a liqueur. The proof is much lower than that of aromatic seasoning bitters—usually anywhere from 16% to 35% ABV—which means they work splendidly as a modifier in cocktails.

			At The Violet Hour, we classify these “bitters” into two groups: aperitif and digestif. Both are decidedly different in terms of proof, complexity, and level of bitterness, as well as sugar content. For me, the biggest difference, in general, is just what the group names suggest: food. An aperitif is low-proof because your stomach is empty, and has a bitterness that is often tempered with other things, like vermouth and gin in a Negroni, or soda and Prosecco in an Aperol spritz. Aperitifs get your stomach ready for a meal, kind of like stretching before a race. When working with aperitifs, make a mental note of the proof on the bottle and then have a sip and focus on how sweet it is. Many have a surprising undercurrent of sweetness beneath their bitter attack, so you will have to dial back the amount of syrup you are adding to a drink to compensate for this.

			A digestif is much boozier and more bitter, which is also how I like my friends and coworkers. Good for times when your palate is a bit fatigued after eating and you have a full stomach. Fernet, Cynar, Rabarbaro, or Hungary’s unique Unicum, neat,[*9] is going to be what you need. But because of this extreme volume of bitterness (and sometimes a surprising amount of sweetness, too), they can be a flavor bully when paired with other ingredients, so it’s wise to keep an eye on their intensity of flavor and proof so you can adjust for Balance.

		

	
		
			The Triptych

			Now we get into the actual theory of how to put booze, citrus, and sugar together via a system I’ve dubbed “the Triptych”—a reference to when three panels of a painting stand alone in their own right, each with its own meaning, and how when they come together, they collectively mean something else, something more interesting.

			In my experience, the vast majority of cocktails are made from templates that have an inherent balance between three ingredients, or categories of ingredients, which are then tempered and massaged by dilution to create a drink. In sours, it’s spirit, citrus, and sugar. In stirred drinks, it’s almost always booze, sweetener, and garnish. Even in drinks like the Manhattan and Negroni you can break the respective components into these categories.

			Of course, it’s more complicated than it sounds, because the three pillars of the Triptych are constantly in motion. If you nudge one measurement, the others will be affected. You cannot up the amount of booze in your drink without adjusting the other two components. But even in light of that, I like this system because it makes it easier to find a path toward Balance. In every cocktail, we’re working to Balance booze with sugar and a third component (acid or brightness or bitterness). Three ingredients and the truth!

			As many bartenders know, most modern recipes are just variations on a small handful of originals, like the sour, the Old-Fashioned, the martini, the Manhattan, and beyond, which is why we recommend memorizing them—worst case, you can whip out a margarita or Manhattan at a moment’s notice without referencing a recipe, but best case, you can use them as a fresh foundation to create from by using substitutions. We call these templates the Mother Drinks as a cheeky nod to Gary Regan’s system of “cocktail families,” as put forth in his groundbreaking 2003 guide The Joy of Mixology.

			The point to understanding the Mother Drinks is that looking at Balance in this way should help you manage to find it no matter if you’re looking at a flip, a sour, a smash, or anything (or everything) in between. Finding your Balance, and the measurements, ratios, and templates that speak to you will take some trial and error. But once you have these standards you will be able to substitute any ingredient and still make a delightful cocktail.

			You don’t need a refined palate to know when a cocktail is not balanced. Always keeping the Triptych in mind when creating new cocktails felt like my safety net.

			

			—Jim Troutman, 2008–2020

			
				The Mother Drinks

				

				These are the five Mother Drinks we use as templates for creation at The Violet Hour. I think of them as similar to Escoffier’s five mother sauces. Just as the famous French chef identified the cornerstones for almost every sauce to follow when he named hollandaise, béchamel, velouté, sauce tomate, and espagnole, there are only a few main cocktails
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			At the bar, we make these syrups, cordials, and other specialty ingredients in huge batches, simply because we go through so much of each during service. For this book, we scaled down the recipes because most households are not going to need 22 liters of simple syrup or 8 liters of ginger syrup at a time. We’ve included some tips that should be applied regardless of batch size, and more specific intel on how to scale up for unique situations like working with spices and other ingredients that are tricky to simply multiply.

			Before you get started, line up your tools: namely, a scale to measure, a fine-mesh conical strainer to strain, a superbag for times that call for force-straining ingredients with a little more pressure (like puréed almonds for orgeat), a spice grinder—one YOU DON’T ALSO USE FOR COFFEE, because that will cross-contaminate your flavors—a waterproof kitchen thermometer, and an amalgamation of deli containers, mason jars, and small bottles, or anything with a tight lid so you can cap the vessel and shake the crap out of it, plus a blender. A Vitamix if you have one.

			Most of our syrups are made without heat, mostly because there’s something about unadulterated sugar, ginger, and spices that tastes super fresh and pure, and that character is something we want to preserve. I like to put my syrups in a blender for like a minute, because it makes incorporation so much faster and easier. Even 2:1 syrups will not separate when blended. If you skip the blender, shake these syrups to combine, and do it until every last grain of sugar is dissolved; otherwise, you’ll be left with tiny granules that are unpleasant on the tongue. To test, put a drop or two of the syrup you’re working with on your bare index finger, then rub your thumb around in the liquid to feel for sugar grains. IF THERE IS ANY GRIT, keep shaking, stirring, blending, whisking until it’s totally dissolved. Syrups should feel slick and smooth.

			For cooked syrups, make them far ahead of time so they have the chance to cool down before using. And store your damn syrups in the fridge! Always! Sugar acts as a preservative, so more sugar in the syrup equals a longer shelf life—the general consensus is that 1:1 will keep in the refrigerator for about a month, while 2:1 will keep for up to six months. Time and Temperature are not your friends. If the syrup starts to get cloudy or signs of mold appear, toss it. To lengthen the life of syrup, add a splash of booze as a preserver. Be aware of the flavor of the alcohol you are adding. Finally, try to keep them in a container that fits a speed pourer to make your life easier when it comes time to pour more than one cocktail.

			Simple Syrup

			Measure 1 cup sugar and 1 cup water independently of each other (i.e., in separate measuring cups) to keep the right ratio intact. If you aren’t using a blender, pour the water into a deli, then add the sugar to the water (don’t add the water to the sugar, or the sugar will clump and congeal at the bottom of the vessel and it will take ten times the effort to integrate). Put the lid on the deli tightly and shake vigorously to combine. Test the texture. It should feel slick and silky smooth. If not, shake it again, test, and repeat until the liquid is sans graininess. Yield: 1 cup-ish

			Demerara Syrup

			In a small pot, heat ½ cup water over LOW, LOW heat. Once it is hot, not boiling (you’ll know because it will start to steam a little), add 1 cup Demerara sugar. Turn off the heat and whisk until the sugar has completely dissolved. Cover while the water is heating so no evaporation occurs. (You can also do this in a blender with room-temperature water. Just remember: Dry into wet, always.) Funnel into a bottle, cap, and let cool. Tip: In lieu of mixing this up, you could sub in The Violet Hour’s commercial TVH+ Batch No. 1 syrup, which you can buy from us directly. Yield: 1 cup-ish

			Honey Syrup

			Honey’s inherent texture is outrageously thick, so we dilute it with warm water so it reaches a consistency that will flow easily from a speed pourer. We use the ratio of 1 part warm water to 3 parts honey. To make 1 cup total, shake together ¾ cup honey with ¼ cup water. Yield: 1 cup-ish

			At-Home Tip: In a pinch, you could just pour honey right from the plastic bear onto a barspoon and into your drink—just pour whatever measurement the recipe demands on the “skinny” side (i.e., underpour) to make sure you’re not adding too much sweetness to the mix. You might also have to MIME SHAKE or STIR the cocktail before chilling to get the honey ribbons to dissolve in the drink, which will take more effort. In the long run, if you are making drinks often, it’s probably easier to just dilute a larger quantity of honey.

			Grenadine

			Measure 1 cup unsweetened pomegranate juice into a saucepan on the stove. Measure another cup and set aside. Peel 1 orange and add the peels to the juice in the saucepan. Heat over very low heat until it has reduced about halfway, so you end up with about ½ cup. Pull out the orange peels. Add the reserved 1 cup pomegranate juice to the reduced portion. Measure the outcome. You should have about 1½ cups. Add an equal volume of sugar and 5 dashes each of Angostura and Peychaud’s bitters. Stir until the sugar has completely dissolved. NO GRIT! Tip: If you have access to pomegranate molasses, you can sub that for the reduced portion of juice in this recipe. Yield: ~2¼ cups

			Berry Syrups

			Our basic recipe for making syrups goes like this: Into your mason jar or quart deli, measure 1 cup sugar and add your berries (at the bar we always use fresh, but at home you can use frozen as long as they are 100% defrosted and not hot from a quick microwave). Muddle lightly, then add your bitters to the mix. Let sit for about 15 minutes, enough time for the bitters to really soak into the berry-sugar combination. Then add 1 cup water, cover, and shake until the sugar has dissolved. Force strain through a fine-mesh strainer, pressing on the berries with a spoon or muddler to extract as much liquid as possible. Some of the pulp will make it through, and that’s a good thing, because it creates a nice round and voluptuous texture for the syrup. Yield: 1 cup-ish

			Blackberry Syrup: 10 to 15 blackberries and 5 dashes Angostura bitters

			Strawberry Syrup: 5 to 7 strawberries, 2 dashes Angostura bitters, and 3 dashes Peychaud’s bitters

			Raspberry Syrup: 12 to 15 raspberries and 5 dashes Peychaud’s bitters

			Cinnamon Syrup

			Follow the instructions on this page to make a batch of simple syrup using 1 cup sugar and 1 cup water; set that aside. Crackle up 23 grams of cinnamon bark. You don’t need a precise and even method, just break up the sticks into chunks small enough to get caught in a strainer. Toast the cinnamon in a skillet over low to medium heat, hot enough to release the oils in the cinnamon but not to scorch the bark. When you start to smell wisps of toasted cinnamon (not smoke! That’s too hot!), pull it off the heat and dump it into the syrup. Set aside to infuse for 15 to 20 minutes, checking on the flavor every few minutes. When the liquid starts to change color a touch and the flavors are tasting saturated, you’re on the right path. Ingredients you can break apart easily will saturate quickly, so keep a close eye on the flavor to make sure you don’t overdo it. After 15 to 20 minutes (or sooner, if you think the flavor is bold enough), strain and discard the cinnamon bark. If you pull it too soon and the cinnamon syrup is feeling kinda wimpy, you can just add more cinnamon and steep again. Yield: 1 cup-ish

			Ginger Syrup

			Juice enough ginger to get 1 cup of juice. Put it in a blender or in a quart deli or mason jar with a lid. Add ½ cup sugar and blend or shake. Add another ½ cup sugar and keep blending or shaking until the syrup is slick/sticky without even a hint of grittiness. (We do this in two stages because it integrates.) Ginger syrup will stay usable for a long time in your fridge, but it will lose intensity and get more floral after a couple of weeks, so keep that in mind as you’re planning cocktails. Yield: 1 cup-ish

			Spice Trader Syrup

			A great way to use up whatever spices you fancy. To start, follow the instructions on this page to make a batch of Demerara syrup using 2 cups sugar and 1 cup water; set that aside. Crackle up 1 ounce (measured in your jigger) cardamom pods (I like the green ones) and 1 ounce (measured in your jigger) crushed (NOT GROUND) blade mace. You don’t need a precise and even method here; just break up the spices into chunks small enough to get caught in a strainer and toss them into the 1-ounce side of your jigger. Toast the spices in a skillet over low to medium heat, hot enough to release the oils in the spices but not to scorch them. When you start to smell wisps of toasted goodness, pull it off the heat, and dump the spices into the syrup. Add a 2-inch piece of vanilla bean to the syrup and set aside to infuse for 15 to 20 minutes, checking on the flavor every few minutes. When the liquid starts to change color a touch and the flavors are tasting saturated, you’re on the right path. Ingredients you can break apart easily will saturate quickly, so don’t let it sit for too long. After 15 to 20 minutes, strain out all the bits. If you pull it too soon and the syrup is feeling kinda wimpy, you can just toast more spices and steep again. Yield: 1 cup-ish

			Earl Grey Syrup

			Heat 1 cup water to the point where black tea steeps best, 190° to 208°F. Drop 2 tea bags of your favorite Earl Grey into the water and let steep for about 5 minutes. Pull out the tea bags and discard. Add 1 cup sugar to the steeped tea and shake or stir until the sugar has dissolved. Let cool before use. Yield: 1 cup-ish

			Mint Green Tea Syrup

			Bring 1 cup water to a boil, then let cool to approximately 180°F (this should take a few minutes, for those without a thermometer handy). Pour into a deli or mason jar. Add 1 cup sugar and stir until the sugar has completely dissolved. Add 2 tea bags of green tea, plus 5 fresh mint sprigs. Cover and toss in the fridge for 20 minutes. Strain through a fine-mesh strainer to capture any little errant bits of tea or mint. Put back in the fridge to cool completely before use. Yield: 1 cup-ish

			Hibiscus Syrup

			Bring 1 cup water to a boil, then let cool to approximately 180°F (this should take a few minutes). Pour into a deli or mason jar. Add 1 cup sugar and stir until the sugar has completely dissolved. Add 1 ounce (measured in your jigger) crushed hibiscus leaves. Cover and let sit for 5 minutes, swirling occasionally. Strain through a fine-mesh strainer. As an alternative to making this yourself at home, you can order our Spiced Pomegranate & Hibiscus Syrup for your hibiscus syrup needs. It’s slightly sweeter, so if you use the commercial TVH version, drop the measurement for your recipe by ¼ ounce. Yield: 1 cup-ish

			Sage Syrup

			In a saucepan, combine ¼ cup fresh sage leaves, or ⅛ cup dried sage (never, ever ground sage) with 1 cup water. Heat over low heat to 190ºF, then cover and simmer for 5 minutes. Add 1 cup sugar and stir until the sugar has completely dissolved. Strain the mixture through a fine-mesh strainer, then put the syrup in the fridge to cool completely before using. Yield: 1 cup-ish

			Orange Marmalade Syrup

			Combine 4 ounces of marmalade with 4 ounces of simple syrup. Add 5 dashes of Regans’ orange bitters and 2 dashes of Angostura orange bitters (optional). Shake to combine. Strain the syrup through a fine-mesh strainer. Yield: 1 cup

			Celery “Oleo-Saccharum”

			Combine 200 grams celery, finely chopped, with 190 grams sugar and a tiny pinch of salt in a zip-top bag and squeeze all the air out. Leave to rest at room temperature, checking the flavor every hour or so, until it has a really vivid celery personality. No more than 12 hours. Strain the celery out, using a fine-mesh strainer, then force strain it one more time (i.e., mash it with your hands or a spoon) to get all the last bits of liquid out. Yield: 1 cup

			Falernum

			In an 8- to 10-ounce vessel, combine 2 ounces Ed Hamilton 151 overproof rum, 2 ounces Wray & Nephew overproof white rum, and 2 ounces Smith & Cross Jamaica rum. Add 2 ounces ginger syrup (this page), 5 dashes of Angostura bitters, 3 dashes of Peychaud’s bitters, and 3 dashes of Bittercube orange bitters. If you have any St. Elizabeth allspice dram, add ½ ounce of that. Zest 3 limes into the liquid. Let sit at room temperature for 15 minutes. Strain through a conical strainer into a bottle or container with a lid. Measure. Add an equal volume of brown sugar, cover, and shake until the sugar has completely dissolved. Yield: 1 cup-ish

			Orgeat

			Spread 33 grams almonds over a rimmed baking sheet and roast at 400°F for 25 minutes, shaking the pan every 5 minutes or so to ensure the nuts don’t burn. Crush the roasted almonds by either tossing them in a shaker and muddling or bashing them with a sauté pan on a cutting board. Pour 1 cup water into a medium bowl, add 2 cups sugar and the almonds, and let the mixture sit overnight. Force strain using a superbag or a fine-mesh strainer. Measure. Add 13 drops of orange flower water per cup. Yield: 1 cup-ish

			Jugo del Diablo

			Combine ¼ cup sriracha with ¼ cup Cholula or your hot sauce of choice. (Ideally, Mexican, like Tapatío and Cholula. Do not use a hot sauce that’s very vinegar-forward, such as Tabasco, Texas Pete, or Louisiana, because that will bring too much acidity.) Add 2 tablespoons (or 1 ounce, measured in your jigger) Worcestershire, taste, and add more by the dash if needed. Yield: ½ cup-ish

			Riviera Mix

			In a blender, combine 2 cups gin (we like Beefeater or another strong London dry), 1 cup Campari, and ½ cup maraschino liqueur. Add 1 ounce orange bitters and 1 cup chopped pineapple. Puree. Let sit overnight in the fridge, stirring two or three times to make sure all the pineapple is submerged in the booze equally. Strain through a fine-mesh strainer to make sure no unwanted pulp gets through, pressing on the solids to extract as much liquid as possible, then bottle. Should keep for about 1 month. Yield: 4 cups-ish

			Strawberry-Pineapple Shrub

			Coarsely chop ¼ cup strawberries and ¼ cup pineapple chunks into pieces about the size of Legos. Transfer to a saucepan and add 1 cup simple syrup. Cook over low heat for about 15 minutes, stirring occasionally to make sure nothing burns. The fruit will cause the syrup to froth and foam if the heat gets too high—that’s not what you want because it’ll steam off too much product, so take it low and slow. Test the thickness: If it clings to the spoon like a good béchamel and the strawberries have donated their rich color to the mix, take the mixture off the heat, strain it, and let cool. Taste. If the fruit flavors taste a little wimpy, you could muddle some more into the mix and then strain out the pulp. Then add 1 tablespoon balsamic vinegar and taste to get a sense for how it eases into the fruit. Add another 1 tablespoon balsamic vinegar—it should be pronounced but not overwhelming. If you want a more searing acidity, you can add more vinegar to taste. Bottle, label, and date, then store in the fridge. Yield: 1 cup-ish
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			There’s a party on Damen and you’re all invited.

			This is what we say at last call, when the lights are about to come back up and we usher our precious guests off into the chaos of Wicker Park so we can close up shop for the night. In the same spirit, we have a few thank-yous to those deserving one as we send you off into the night (hopefully with your thirst quenched and happier for the time you spent with us).

			Toby Maloney is a nomadic hedonist and will bartend any event, anywhere, as long as it’s a new experience. He has eaten as many meals standing up over a slim jim as not, and he can carry seven glasses without a tray and juice a liter of lime in less than three minutes. One of the founding partners of The Violet Hour, he has also been head mixologist since the bar opened in 2007. He has opened many other bars and closed more than a few. He resides in Chicago and New York City. Currently, he is wishing he was on a boat sailing around in the Caribbean drinking agricole.

			✷ First, I’d like to thank my mom and dad, who set me on the course of pursuing all things delicious and exciting. Jessica, for helping me stay on that course and being by my side on it, especially this past year—everything is an adventure with you. My deepest thanks to Terry, Donny, and Peter for keeping the heat and water on all these years and ensuring that the bar remains a beautiful place. For that and countless others. To Kim, my agent, for all your work to make this happen. To Karen (Daisy 17) for helping with the very first version of the syllabus. To Emma, my saint of a cowriter, thanks for sticking through this even in the beginning when I was floundering about in the morass of Dunning-Kruger. Thank you, Eden, for leading the way with all things visual in the book, a way bigger job than I imagined, and for being absolutely essential to the whole damn process. To Aubrey for the heavy lifting to get this book concept sold, I am hugely grateful. I’d also be remiss to not mention Zach and Zissou, who took my wild suggestions and scrawled bev nap sketches and made them beautiful. And a hearty thanks to Jenn, Mia, Bianca, and the rest of the CP team for ushering this project to the bookshelves. Oh, and Mike Treffehn gave me a pony when I really needed one, thanks! But most of all, to everyone who has worked at TVH, thank YOU for teaching ME. You are all gentle people and scholars.

			Emma Janzen is a journalist, editor, and photographer. Her first book, Mezcal: The History, Craft & Cocktails of the World’s Ultimate Artisanal Spirit, was nominated for a James Beard Foundation Award in 2018, and in 2021, she coauthored The Way of the Cocktail with Julia Momosé of Kumiko. Working from her Midwestern home base alongside her husband and two tuxedo cats, she prefers her mezcal neat, her martinis made with gin, and her Champagne served in a coupe.

			✷ Toby and Eden, thank you for bringing me into the fold for this journey. It has been an honor and a privilege to work with you both. To all the TVH bartenders past and present who had so much patience with my constant questioning, thank you for your time and generosity. An extra-special thanks to Abe Vucekovich and Evie Avila for the extra-heavy lifting. To Michael Rubel, Russell Dillon, and Otis Florence for the insights and advice that helped us stay centered on the right track. To our editor, Jennifer Sit, Mia Johnson, Ivy McFadden, and the rest of the Clarkson Potter team for their creative grit and grace. The art team, Zach Johnston and Zissou Tasseff-Elenkoff, this book would not be as beautiful without your contributions, thank you so much! Finally, a big thanks to my family for the time away, and to my main squeeze, Zach, for helping keep me sane and being my guinea pig while I tested So. Many. Cocktails.
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